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THE  PROOF.  0?  THE  PUDDIHG    J   1^    FEB  5     1938  ^ 

I  U.  S.  D&pa^'^eat  of  Agiicultaie 

A  dialogue  "botwoen  Miss  Ruth  Van  Dcman,  Bureau  of  Eomc  Econ,omi_cs_i„Qjid  

Mr.  Morse  Salisliury,  Office  of  Information,  delivdred ' In  the'#e|jarrt-menir" 
of  AgriOT-lture  period  of  the  National  Ear-ra  and  Home  Hour,  broadcast  "by 
a  network  of        associate  IffiC  stations,  Thursday.,  Decera"ber  23,  1937.  - 


MR.  SALLS5URY;     Here  we  are  in  Washington.    And  here  at  the  other  micro-- 
phone  across  the  tahle  is  Ruth  Vein  Deman,  your  reporter  of'  research  in  the 
Bureau  of  Home  Economics.    Ruthj  I  .judge  the  wheels  of  research  over  your  Y/ay  . 
■are  heginning  to  slow  dovv'-n  for  the  holidays. 

MISS  7AH  DEIvlAN;'  Yes,  they're  slowing  dov/n  decidedly.  .  I  didn't  get  a 
single  whiff  of  roast  turkey  floating  up  the  hall  this  morning. 

MR  SALISBURY;    The  turkey  judges  take  a  holiday,  oh? 

•    MISS  7AR  DEIvIAi^:  And  the  cooks.    They're  getting  a  little -worn  dov/n  oJter 
eight  straight  v/eeks  with  sixteen  turkeys  every  v/eek. 

MR.  SILISBURY;     Over  a  hjjidred  turkeys.  ■     '     -.-^     "  "^ 

MISS  VAN  DEIvIM;     12S,  to  te  exact.    And  the  end  isn't  yet. 

MR  SALISBL^RY;     Well,  I  hope  the  turkey  cooks  and  the  turkey  tasters  can 
face  turkey  with  pleasure  on  Christmas.  :      .  / 

MISS  VAKi  DEMAM:     I  think  they  can.     I'm  always  s^xrprised  at  the  v/ay  these 
people  can  experiment  v/ith  food  in  the  lahoratory,  and  still  go  out  afterv/ard 
and  enjoy  a  good  dinner. 

MR  SALISBURY;    Enow  ho'w  to  keep  their  science  sepa,ra,te  from  their  eating. 

MISS  VA2-J  DBIvIAIT;    Yes,  when  you're  judging  food  you  soon  learn  to  taste, 
not  eat. 

MR.  SALISBURY;     So  I  realized  that  day  I  did  a^moderate  bit  of  judging 
on  the  turkeys. 

MISS         DSMM;     That's  right,  Morse.    You  did  look  a  little  what 

shall  I  say  satiated? 

MR.  SALISBURY;     That's  a  two-hit  v/ord,  Ruth.    Plain  stuffed  is  the  .way  I 
felt.    When  the  fourth  sample  of  the  sixth  "bird  came  along,  white  meat,  dark 
meat,  skin,  gravjr,  and  no  sa.lt  on 'any  

MISS  im  DEL'IM;     Of  course  they  told  you  the  reason  for  no  salt. 
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MH  SALISBURY;     O'n  yes.    Tl.e-.^  told  :.9.  salt  raig-'.-it  '^.over  up  tlie  nat"iral 
flavor  of  tl  3  meat.    I  realize  when  yo'i're  nnaking  tests  to  discover  t.\c 
natural  flavors  of  a  whole  series  of  foods,  as  in  th.is  lot  of  t;u'key  on  the 
different  feed  rations,  you  can't  use  any  sea'oOuing.    B"at  tlia-t  doesn't  make 
it  any  easier  on  the  judges. 

'  MISS  YAI-I  DEI i AIT;    Morse,  -^ou'-re  like  the  newspa2Jer  men  who  como  aromid 
for  a  story  about  -the  taste  tjsts.    Thoy  always  want  to  know  how  ono  g-'ts  ' 
appointed  to  the  "board  of  Judges.    I-  can  tell  they  think  it's  a  swell  jot. 
But  when  we  explain  that  the  judges  h^,ve  to  go  thrc'.gh  preliminary  tests  to  find 
hov/  accurately  the  taste  "buds  on  their  tongues  register  "bitter,  and  sweet,  and 
sour,  and  so  on.    And  whether  they  can  duplicate  their   o^vn  judgments  on  the 
same  kind  of  food.    And  whether  they're  willing  to  sit,  day  after  day,  and 
judge  six  or  eight  samples  of  lain'D,  or  heef ,  or  turkey,  or  pota,toes,  or  whj^.t 
h-ave  you,  cooked  without  salt  of  course.    And  when  we  shov/  'em  the  score  cards 
they  have  to  use  to  maJce  their  judgments  on.    Well,  it  doesn't  look  so  rosy-  -  - 

MR  SALISBURY:     They  think  they'd  rather  write  the  story  for  the  newspaper. 

MISS  YM  DEI-ylAI";     Yes  sir.    They  say  it's  very  interesting  science.  But 
they're  willing  for  somo'body  else  to  "be  the  guinea  pig» 

MR  SALISBURY;     Let's  have  a  littlo  more  "bacl'groiond  on  these  taste  tests. 
HoW  did  they  start? 

MISS  7AIT  DEIvlAl'T;     Well,  it  goes  tack  to  the  old  axiom  -  the  proof 'of  the 
pudding. 

MR  SALISBURY;     Is  in  the  eating* 

MISS  "^/AI\i  DEIvlAN;     In  other  words  how  a  food  tastes  is  the  final  test.  The 
people  who  organized  the  tig  national  cooperative  research  project  on  meats 
realized  tha.t.    They  were  setting  out  to  find  the  effect  of  o-ge,  and  sex,  and 
Dreed,  and  feed  of  the  animals-  on  the  eating  quality'  of  the  me.a.t, 

MR  SALISBURY;     In  other  words  meat  rea,lly  isn't  produced  until  it's  there 
on.  the  plate  "before  you. 

■  MISS  VAIT  mmi:    Exactly.  '  ••  ■ 

MR  SALISBURY;     So  production  researc'n  ought  to  and  now  does  take  ac?o^jJit  ' 
of  the  desires  of  consumers. 

MISS  7 AIT  SEIvIAM;     Yes.    As  pa.rt  of  the  mea.t  studies  we  arranged  to  Ivi've 
certain  cuts  from  each  animal  cooked  and  judged  "by  a  toard  of  judges  -  some  men, 
some  women. 

MR .  SALI SBURY ;     people  connected- with  the  research  i:)roject  -  -  - 

MISS  v'AI-i  DELiAII;     Yos.    But  when  the  samples  of  cooked  meat  come  to  them, 
they  don't  know  the  history. 


MR.  SALISjsURY;     The  jury  isn't  prejudiced. 
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MISS  VAIT  DWiAiT;    Hot  if  we  can  help  it.    Tlie  judges  are  all  in  one  room. 
The  meat  is  all  cooked  and  carved  in  a  separate  la"boratory.    Each  piece  has  a 
numher  linking  it  with  the  production  record  of  the,  anima.l«  :  Tlmt '  s  all  the 
'judges  are  supposed  to  know.  .  . 

m,  SALISBURY;     I  remember.    That  nuiiher  is  .all  we  had  on  our.  score 
card  for  the  turkey. 

MISS         DEFiAI^I;    And  sometimes  the  n-umhers  are  even  In  code.    Since. this;  ; 
meat  project  started  we've  cooked  over  2000  cuts  of  iDeef,    Ahout  3500  logs  . 
of  lamh.    And  I  don't  know  how  many  pieces  of  fresh  and  cured  pork.  Beside 
all  the  turkeys.  ■  :  ,•  ;;. 

MR,  SALISBURY;    The  cooking's  all  standardized,  I  think  you  told  me. ■  ■ 

MISS  VAM  DEMAIT;     Yes.    They  roast  every  piece  of  heef  to  exactly  the  same 
stage,  in  the  same  kind 'Of  pans,  at  the  same  oven  temperature-,.    And  no  salt 
or  seasoning  goes  on  the  meat, 

MR  SALISBURY;    A  regular  scientific  routine. 

MISS  YAIT  DSL'IAIT;    And  quite  different  from  household  cooking.    There  you're 
trying  to  fix  each  piece  of  meat  in  the  most  appetizing  way,  possihlp* -H-ere 
we're  keeping  the-  cooking  uniform,  so  the  judges  will  he  ahle  to  toll '.the  natural 
qualities  of  the  meat.'  • 

MR  SALISBURY;    The  score  card  we  used  that  day  called  for  answers  on  - 
tenderness.    Flavor  ~  of  the  lean  ajid  the  fat.    Aroma,    And  a  numher  of  other 
things, 

MISS  VAN  DEI^iMT;    A  lot  of  time  hjas  hoen  spent  studying  out  those  score  cards. 
They  cover  all  the  different  points  ahout  the  quality  of  a  food  th^t  we  generally 
lump  together  when  we  say  it's  good,  -or  no  good.  ,  ■ 

MR  SALISBURY;    Palatahility  analyzed,  .         . ■  ■ 

MISS  VA1\T  imm:  Precisely. 

MR  SALISBURY;    Atid  then  that  information  is  handed  hack  to  the  producers 
so  they  can  grow  hetter  foods  from  the  consumer'  standpoint, 

MISS  VAN  DEMAM;     Tliat's  the  real  piirpose,  yes,  of  these  taste  tests, 

MR  SALISBURY;    And  you're  doing  them  on  other  things  "besides  meats  and 
poultry?   

MISS  VM  SEIIO;  Oh,  yes.  ,  On  potatoes,  as  part  of  the  experiment  to  find 
the  best  storage  temperature.  .  And  on  potato  c'_dps  fried  in  different  kinds  of 
fats.  Some  of  the  judges  Sray  they've  never  been  quite  the  same  since  they  ate 
all  those  potato  chips. 

MR,  SALISBUgf;     Too  rich  for  'em? 


MISS  VAIl  DEIiAIT;    .Yes.    AH  that  fat,  -coming  on  an  empty  stomach  in  the 
middle  of  the  afternoon. 


Iv.R  SALISBURY;     Didn't  tliG7  liavo  coffee  or  an  ap;olG  or  somothing  in  Dctwoon? 

MISS  YAE  DBMAM:    Apples,  I  think,  they  hjido    Glad  you  reminded  rae  of  tlmt, 
Morse.    There  always  has  to  "be  soraethin^^  to  clear  t'.ie  taster  in  "between  samples. 
Some  times  they  use  apples  and  plain  crackers.    Mayoe  you  remember  the  turkey 
judges  liad  "black  coffee  to  sip.  '  •     •   ■   .  . 

i.'IR.  SALISBURY;     I  do.    A  sv/allo'.v  of  coffee  took  away  the  flavor  of  one 
tird  so  Y/e  could  be  fresh  for  the  next«    Rxith,  there's  one- thing  I'd  like  to 
kno\7« 

MISS  VAIT  mm:    miat's  that? 

MR  SALISBURY:     TTh-at  happens  to  the  rest  of  those  roast-  turkeys  after  the 
judges  g-ot  through. 

MISS  VAI'T  DEIiAiT;  That's  ^vhat  everybody  alv/ays  asks.  ?^ell,  the  next  day  vre 
send  to  about  50  more  judges  small  portions  of  the  cold  meat  to  get  an  estimate 
of  its  flavor*    Then  who,t's  loft  v/o  sell  to  t'nc  cafet-aria  for  sa2id\7iches . 

VlR  SALISBURY;    And  the  money's  turned  back  into  the  United  States  Treasury? 

MISS  VAl"  DEIvIAIT;     Yes,  sir.    According  to  the  regular  way  the  Government 
handl3s  such  matters.    Well,  Morse,  that's  the  story  of  the  taste  testers. 
Nov/  here's  something  th<at's  come  on  a  Christmas  card  -  old  English  and  nothing 
whatever  to  do  v/ith  science.    Do  you  mind? 

MR  SALISBURY:     Go  oJiead. 

MISS  VAIT  DEMiAl-T:  Let's  take  it  verse  about  -  like  the  old  Chi'istmas  carol- 
lers  -  • 

So  nov/  is  come  our  joyful 'st  feast; 

Let  every  man  be  jolly; 
Each  room  with  ivy  leo.ves  is  drest, 

And  every  post  v/ith  holly.   - 

■    MR  alLISBURY; 

Ho'.v  all  our  neighbors'  chimneys  smoke. 

And  Christmas  blocks  are  b"'jrning; 
Their  ovens  they  v/ith  "boked  meat  choke," 

And  all  their  spits  o,re  turning.  -  -  -  - 

.    MISS  V;j\T  DEMAIT: 

Without  the  door  let  sorrov;  lie; 

And  if  for  cold  it  hap  to  die, 
We'll  bury't  in  a  Christmas  pie. 

And  evermore  be  merry. 


iUid  Merry  Christmas,  everybody'. 


